with new axperiences and
old fallures, with sorrow
#and with foy to the sons of
men, With friendly feel
ings of regret wa watch his
solemn pussing. The weary
sighing of the winter wind
over thn fromen wastes of
s o mournful dirge for the dayas that
e gope, for the Irrevocable past. Chast-
‘same with the heavy hand of sorrow
id woeful loas, showering blessings of
Bappiness and Jove upon othors, the year
that Is “dying In the night” has
mightily tobe the friend of all. Even
where unmerited misfortuns has swamped
high eplrit and bruised the asching
the oid year's passing stirs memo-
of regret for bright hopes faded, and
gratitude for the fow radfant gleams of
Bappiness which have llumined the darkness.
By a ontural foree of hablt, with many the
declining moments of the old year mre devoted
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oarso-of
bad weather
iettisoned, or
old man s
the hue of
cheeks and
brows gone, forgot-
ten with the trouble mnd sorrow, the Joy and de-
Tight, ho brought In his traln. “Across the wasts
Bla son snd helr doth ride posthasts,” and we
o ealuts the rising sun, to make the
ring with “The king is dead, long Mve the
-fm' And so, unmindful of “henefits forgot."
. regrot and remembrance  buried decp in
‘the joy of the mament, we hail the signais of
the momentous echange—the blaring of sireos
- mnd the boom of cannon, the cheering of raveling
crowids and the mad foyous clangor of multitudl
mous belle !
Bing out, wild bells, to the wilt sy,
mmfmu;wuu
m-'x-nﬂ?u-mu n e,
The blesied glad new year ls coming, her
R new fool on the floor, my friend, and

m! =

4 new fuce at the door.” Bucchus and Venus
and bright-eyed Hébe glve welcome and homage
to the newcomer, and salute the openlng of his
reign with mirthful song and joyous laughter.
The festive celebration of tho new year has been
& sallent featurs In the social iife of all clvilized
pooples, snclent and modern, and that charagter-
Istic porsists In the strenucus life of to’ay.
The time st which the year began varled
much among Alfferent nations. The Carthagin.
Ians, Egypllans, Persians and other nations of
antiguity began thelr year at the sutumnal
equinox, New Year's day falllng on Septembar
42, of modern reéckonlng, which Is also the be-
glmning of the Jewigsh oivil year. The Greeks
chosa December 22, and afterward June 22, Jan-
uary 1 was first adopted by the Homans, when
Jullus Cnesar brought the civil year Into olose
barmony with the solar, In B. C. 48, but, for
many centurles, the example was not followed
by subseguent Buropean natlone. At one time
thers were neven different dates for the begin-
Ting of The yeir Whofig fhe COffsdin dacofE,
Bnd even successive popes, until comparatively
recent times, searcely over adopted the same
chronology. Rusela and the eastern empire of
Constantine dated from September 1, and the
Mobammedan year, being dependent on the
phasea of the moon, had and hes no fixed begin-
ning. January ibecame the acospted date of
the New Year among the Cathollc nations of
Europe in 1582, when Pope Qregory XIHI intro-
ducedl the new style of reckoning, and corrected
the accumulated dizcrepencies between tha Jul-
mn ecomputation and the actunl solar year by
siriking ten days out of the almanac of that
year. By 1700 this data was In general use
throughout Europe, but it was not untfl 178%
that  England and her American colonles
adopted It
Anclent and modern clvilized peoples, while
differing as to the day from which they reck-
oned the beginning of the eivil year, have agreed
In distinguishing it by speclal festivities and re-
ligious observances. The Romans dedicated Jan-
nary 1 to the oldest of thelr gods, Janud of the
two faces, one youthful and one aged—a symbol
of the wisdom of the god who knows thes past
and ceEn posr into the
future. They saorificed
to him on twelve altars,
and were careful so te
order their conduet o6n
New Year's day that ev-
ery word and actlon
4 be a happy au-
gury of the twelve
months of the eoming
yoar. Kindly salutations
and presents of figs,
dates and swestmeats

BTHRONED by Time the old Year dles,
‘Whoso Hfe was Alled with many doeeds,
Bome noble, grand, mome 01; he les

In history with other years of creeds

His days greal mep may write thelr names;

were exchanged among
the people, hollday dress
was worn, snd feasting
became unlversal. New
Year presents became
under the Cacsars a
souroe of great personal
profit to the ruler, and
&n onerous burden to
his subjects. The In-

. “*““h" cugtom  por-

e e - T - 1l, rlated the nges
» "!ﬁ hh_mmu oldt s h“’"m A
— - — - el Intsa as the relgn of
K ad\ D William and Mary, the
g | p ] English  nobility were
o % secustomed to “send to
o Y the king & purse with
[ T2 Bold in It every New

Tear's tido” Queon

the New Year contributions of her
subjects, and, although she made re
turn gifts, It 1 related that she took
good care to bave the balance wall
tn her own Mmvor,

The early fathers of the church
reprobated the immoral and supersts
tious cobservances of the pagan festd
fal, and directed that the Christlsa
year should be opéned with a 4aay
of fasting, prayer and humiliation,
The festa! character of the day, how
ever, pertinsclously elung to, It
throughout tho ages, and the chureh
preserved 1ta religlous aspect, by
making it a festival in ocommemors-
tion of the clroumcision. In Osdhe
ollc countries, New Year’'s day iz o
hollduy of strlot ‘obligation, opening
with a solemn midolght muass and the
sloging of the Te Deum:. Many
Protestant churches hold a “‘watoh-
night service" through the last three
hours of the depariing year—a nol
emn service of preyer and song and
exhortation—which 18 hushed into &
foew minutes of Rllent meditation as
the midnight hour draws pear, and
then breaks forth into s song of praise, greeting
the first moment of the now-born yaar.

SCSPIILSVPOILOTLOSISGTSS

THE VANISHED YEAR }
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Onge again a year bas vanished,
To the realm of bygones banished,
Where the past yoars plesp in glory—
Not forgotten—gone belore—
And the New Year comes Lo greeil us,
On the wings of Time to meet us,
And to tell the old, old story
Of the years that are no more.

In the wings of Time, swift fiylug,
Ligs the Old Year, sighing, dying,
Borne to join the hows that slumbers
e _thit, distant unkipgm shore—
Borme to joln the coufiil%w|leglon,
That have crossed thgt mystlc region,
And are counted with the numbers
In that land of Naévermonre,

Once again the bells are ringing,
Tidings of the New Year bringing,
With the blythe and gladsome clangor
Of the bells that rang of yore,
And thelr glad and tunaful pealing,
Brighter, falrer skles revealing,
Bids us banlsh sorrow, anger,
Think of gladness yet In store,

1ot us greet the New Year gladly—
Though we miss the old ons sadly—
Leét us hopa for bright skies o'er us,
Lot onr dreams be ever fafr—
Lot us banish care and sorrow,
Hope for gladness on the morrow—
Let ue bufld for days before us
Brighter castles in the air

CAN YOUR BABY FIND ITS NOSE.

Here Are SBome of tha Tests for Determining
Normal Chiid.

If & ¢hild of three rears knowa his name and
enn thrust a chubby fAonger to his noese, mouth
and eyes, when asked about those organs, he's
a normal kid. If he esn't, then it's time papa
and ‘mamma got bucy with petty's lttle think
tank, or kel grow up to be a boob.

This, In plaln Boweryesgue, Is the translation
of the formula given In sclentific terms hy the
medical savants of the Mental Hyglene confer
ence and exhibit, who are holding “testa of
children™ In the hall of the clty college, remarks
the New York Jourual,

“A ehlld of four,” continues the sofentific for
muls, “Is expected to know its sex and (o be able
to recognize such objects as a key, knlfe or &

. penny, and to tell the eomparative length of

Nnes.
“At fiva & boy or girl ahould be able o draw

fork, It would be sufficlent for that age, but If
he lossrted the word ‘“something’ In his dafinl-
ton, as ‘A fork Is something to eat with' it
would place him In the elght-vear class. If he
sald: ‘A plece of tableware, he would be In the

twelveyoar clams™
A child of ten Is saked what ke would do if
be missad & train. Here the answers vary,
! One

¥e been brushed off.
Bmoke from p damp or gas often
#clls a celling In one partioular spot.

od oellings caused by lamp and gab
will be rendered less conspicuous If
rubbed over with dry whiting.

To make baked polatoes dry nnd
menly, Just when potatoes are tender
put a fork at least twice into each po-
tato to let the steam escape.

Balt and vinegar make an excellent
mixture for cleaning water bottles and
wine decanters. Put s dessertspoon-
ful of rough salt into n decanter,
moliten it with vinegar and then
shaks the decanter till the stains are
removed.

To clean a meat chopper, put a plece
of brend through it after you have
been chopping raisius, meat, or any-
thing that i hard to wash out of a
chopper and you will have no dif-
culty in washing it afterward,

DISH OF SMOTHERED BEEF

Made Up With Macaron], It ls Most
Delicious for Dinner When the
Weather Is Cold,

Two pounds of shank (or any pre-
ferrad cut). Have saucepan very hot,
fry out a piece of fat or greass, bot-
tom with buotter, eut up meat and
place in pan. allowing to fry until
smeared on every side. Salt nnd pep:
per, dredge with flour, pour on bolling
water to just cover meal, cover clone
Iy and gimmer slowly until nearly
done, Do not wdd more waler unless
there in danger of golng dry, for you
only: want enough for gravy, and not
B stew, Twenty minutes before serv-
Ing pare potatoes and add whole with
nmall plece of onlon. At the same
time put macaronl to took in rapldly
bolling water and allow to ball 15
minntes, stirring often with a fork
80 am mnot to break, thenm drain and
add to meat. Cook all together un-
til potatoss are done. Take out thiok
part on desp plattar, thicken gravy
with tablespoon of flour, dissolved
with Ifttle cold water, bent very
smooth, then pour contenta into plat-
ter and serve very hot. Dumplings can
be added If llked

Minced Egge.
Chop coarsely five hard-bolled agge.

ealt. Put over the fire in a sultable
dish & cupful of milk, a tablespoonfal
of butter, one-fourth of a teaspoouful
of salt, n dasb of peppér and half & tea-
spoonful of savory chopped small
When this eomes to s boil stir Into It
a tablespoontul of flour dissolved In

thickness add the minced eggs, stir It
gently around and around for a few
minutes. Serve garnished with little
sqiirea of toast.  Any desired flavor
may be added to the mince, such as
mushrooms, shrimps, or shredded am
ahovy.

Bed Clothes,

Lightweight bed clothes are belter
and warmer than heavy old-fashioned
guilts and stufly blankets. You can
mnke thick, llght comfortables of
cheasecloth, with three or four layers
of cotton, the soft kind that comes
in big rolls, for a very littie money,
that will give as much satiefactlon
as an elderdown #ilk comfortable. The
stores ara full of attractive cheese-
cloth or silkollne, and the cotton to
fi'l them is cheap. If you ean a0t af-
ford hair mattresses, buy the cotton
felt ones, with a thick, loose ped to
put on top.

Ginger Snapa.

Soften one-hall cup butter and mix
it with one-half cup brown sugur; add
one tablespoon lard and one cup mo-
jasses, then one teaspoon ginger, one-
hialf teaspoon cloves, three ounces pre-
sorved orauge peel, ons feaspoon salt,
one-hal teaspoon spda dissolved In
ona tablespoon boiling water. Mix
woll and ndd one cup sifted flour; turn

| out on floured bourd, knead, roll out as

thin as possible, cut and bake In a
quick oven. To be erisp, they must
be bakad on a bright day.

Doviled Oysaters.

Melt ote tablespoonful of butter and
add one teaspoonful of finely minced
onfon and one leasp ful of chopped
peppers; saute untll tender. Add one-
halt cup of oysipr julce, one table-
spoonful of Worcestershire snuce, a
teaspoonful of Hnglsh mustard, a
speck of cayefine and two cups of
choppe! oysters. Cook slowly for
five minutes, Serva on sguare of hot
buttered tonat—Harper's Hasar,

Hot Cranberry Ple.

Put one gquart of cranberries into
a8 kettie, ndd two cups of water, one
and onebalf qups of sugar and thep
lay, over the lop equares of dough
made Iike & rich hisoult dongh. Cover
¢losely and lot the contents of the
ketile boll for 16 minutes without
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Beason with one-quarter teaspoonful of |

4 Httle cold mllk. When of creamilke |

This costume was especlally fa ehloned for the athletie “hockey girl”
The short, warm jacket, scarf and cap and long glovea, all of the mame
wool material, 18 a distinet noveltyfor this winter.
keeping the wearar warm and freedom of movemant.

It serves both for

RHINESTONES MUCH IN FAVOR

Really There Is No More Effective
Terimming for the Smart Afternoon
or Evening Dress.

Rhineston& trimmings are proml-
nent for evening woar, especially In
the simple outlining form suitable for
edging tunies, necks, sleavea nnd eodg-
ing elaborate scarfs of chiffon or
mousseline. Rhinestones In combing-
tion with jet are formed Into hand-
some floral and seroll effects. Rhine-
stone and pearl slides and ornaments
are used for caiching up draperies.

Narrow Chiffon pink rosebud trim-
mings continue to be fashionable, Fur
bands In skunk, mole, fox, ermine and
ublg continue to be much used for
trimmings, Fur is often used o com-
bination with metal with excellent
affect. An elaborate evening wrap or
gown may be trimmed with a lght-
walght metal band outlived with nonr-
row atrip of fur.

DRESSING GOWN

Y

This s an excellent gown for win.
ter wear, as It fastens quite up to
the thront,

It s cut Magyar with loug sleeves
and ' teimmed with faney galloon. A
woolen girdle drawes the fullness In
at the walsl

Materials required: three unll ofis- |

'fourth yards 54 (nolies wide; two and

three-fourths yards of galloon,

0Old Rode Molre Gown.

Moire silk is particularly handsoms,
and has practieally all the good guall-
ties of broadtall without Its perigha-
bility. A smart ooat and skirt in old
rose moire has & high Napoleonie
double epilar, and revers-of satin in
tha samd shade, clonely covered with
mattail embrofdery. The coatl (s of a

and buttons arranged in cornelot faak-
fon and & high collar and jabot of lace
o arrauged on & white lawn founda.

SMALL COATS OF BROCADE

Cne of the Prettiest of the Winter
Fashlons, With Trimmings of Odds
and Enda of Fur.

The winter fashions are getting
more and more alluring, and very
pleaning ure the little soats of brooade
with their cutaway fronts and high-
wayman cuffs. These coats, llke oth-
ers of the swallow-tailed and banded
deseriptions, display an edging or
trimming of fur, akunk, apparently, be-
Ing first favorite. Many of us have
been hoarding short lengtlis of broche
velvel or satlp, and rejoleo that the
present vogue gives us an opportunity
to utillaing them. If the langth be not
quite sufcient for a blouss we are
permittad to call Into service # plain
satin for Its successful completion, as
n combination of plain and fancy fab-
rics is » faslonable alliancs this sea-

son,

Dry velours is carrying all before
Jt, and n the finest quality 1s an fdeal
fabrie for princess tallored robes as

1

well as for coats and skirts. The

 more severs the design the more sue-

cessful I8 the result, ne one's fura
sitpply the requisite trimming.

e ——————
Wedgwood and Black Velvet

A little girl's frock in & protty wedg-
wood shade is made with kilted skirt
and loose blouss bodice set off with a
black velvet belt and buttons to
mafeh, In this ease the fAnlshing
touch Is given by a eallor collar of
rwhite eilk. A pretty party dress Is
kilted In rose.colored silk, and hns n
gathered bodice set on to the akirt un-
der a thick cording of the silk and
finelyder a thick cording of the silk
and finely tucked round the yoke,
which ls of cream-tinted lncd.

One of the swestest notions for the
nccordian frock I8 earried out o
cream ninor with a corselet and half-
slosven of luge hung round with the
little borders af ball frings for which
the fancy still continues, though this
style of trimming does nat. of course,
pretend to be new, Thia typs of dress,
with or without a trail of Nowers or
sash of vibbon, is very gracefdl and
girlish, and it In certain to be & fivor
ite ono. i

Cuft Relnforced.

How many of us bave discovered
that, when our taflored walsts come
bick from the laundry the third time
the cuffs show slgne of wear? As

Now, when 1 buy & new walst I go
over the edges of the cuffs with a
tiny overhand stitch that is almost
Invialble, writes n contributor to Good
Housekeoping. The cufls then wear
ns lang as the waiat does.

GQirlish Gown.

many of mino ass L resiFmade
nﬂé‘fn‘h’g i ﬁrn“m!:.




